was due to a lactose fermenting yeast. Harrison (1902) observed yeasts capable of fermenting lactose in large numbers in American cheese and milk. He attributed a bitter fermentation in milk and dairy products to their presence.
The majority of lactose fermenting yeasts have been isolated and studied by European investigators. Grotenfelt (1889) described such a yeast isolated from milk and named it Saccharomyces acidi-lactici. Beijerinck (1889) The relation of temperature to the rate of fermentation of the organism is represented in table 1. Litmus milk fermentation tubes were inoculated with 0.1 cc. broth culture of the yeast and incubated at 189C., 25°C. and 37°C., respectively. The results are self explanatory and easily account for the predominance of foamy cream during hot weather. The highest temperature studied, 37°C., is not necessarily the optimum temperature for the development of the organism, but lack of incubation facilities prevented a more exact study of this point. The yeast's resistance toward various chemicals was determined by using a twenty-four-hour lactose broth culture of the organism. This was thoroughly mixed to break up all clumps and masses. Three standardized platinum loops were used for inoculating the tubes of disinfectants and for tranisferring the organisms from the disinfectants to the culture media. Sterile litmus milk was used as the culture medium.
The disinfectants employed were: washing soda, calcium hypochlorite, lime, boric acid, cresol and carbolic acida The vitality of the exposed cultures was determined by incubating Lime possesses diBinfectant properties in 1, 2 and 5 per cent solutions with three minutes' exposure.
Boric acid exhibits no killing powers in strengths of 1, 2 and 5 per cent after two hours.
Cres,ol in 0.5 per cent solution fails to destroy the yeast in two hours while 1 per cent kills in three minutes and 2 per cent in one minute.
Carbolic acid in 5 per cent solution is likewise efficient within one minute.
Resistance toward desiccation
Data showing the ability of the yeast to withstand desiccation are somewhat limited. However, the results obtained demonstrate it to be very resistant to drying. Soil and alfalfa stems were placed in sterile containers and inoculated with milk cultures of the yeast. The absence of yeasts in the soil and alfalfa used was assured before inoculation.. The substances were examined at frequent intervals to note the effect of desiccation. The yeasts were observed after eighty-six days in large numbers in both substances. No further analysis of the materials was made. 4. The thermal death point of the yeast is near 550C. for ten minutes.
5. The yeast offers slight resistance toward efficient disinfectants.
6. The organism is quite resistant towards desiccation.
